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Full line of Conventional to

“All Natural” Organic label

Full line of Conventional to

carrots 

For more Fresh Trends

data online, including 

interactive features, scan:

FRESH
trends

DATA

WHOLE OR BABY, CARROTS ARE 

CONSISTENTLY TOP on the list for consumers; 

this year they came in as the fourth most popular 

vegetable in the Fresh Trends survey.

For fi ve years now, the likelihood of a carrot purchase 

has increased according to income. Shoppers earning 

more than $100,000 annually were some of the most 

likely to buy the root vegetable, as was the case last year. 

Probably because of affi  nity to growing areas, Western 

shoppers were more likely to buy carrots than those in 

other regions—a trend now in its third year.

56%

West
64%

Likelihood of purchase based 

on region

Northeast 
56%

Midwest 
52%

South  
51%

Likelihood of purchase based on age*

18-29

30-39

40-49

50-59

60+

*Considering primary household buyers

39%

43%

55%

70%

68%

of customers purchased carrots   

within the past 12 months
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OVERVIEW
Organic carrots continue to 

be a big seller with more 

than 45% of all carrot sales 

ringing up as organic. Sales 

volume continued to grow in 

2020, rising more than 12% 

and creating nearly $625 

million in sales. Despite their 

popularity, don’t expect them 

to sell themselves. Provide 

plenty of carrot options and 

keep organic carrots in the 

promotional rotation year-

round.

Sales 2020 % change from 2019

Pounds sold 455,713,747 14.9%

Retail sales $624,767,509 12.3%

2020 2019

Average retail price per lb. $1.37 $1.40

Dollar share of organic 
vegetables 

$12.53 $13.07

Organic percent of retail carrot sales 2020: 46.33%

Source: IRI

FRESH TRENDS 2021 
11% of consumers said they 

purchased organic carrots 

exclusively, down from 12% last 

year, while another 18% said 

they bought organic carrots at 

least some of the time. Jan Feb Mar April May June July Aug Sept Oct Nov Dec

Organic monthly shipping point prices 2019-20
Shipping point prices include all locations, varieties and 

sizes tracked by the USDA.

■ 2019

■ 2020

$$22.68

$19.38

$21.67

$24
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Jan Feb Mar April May June

$19.38
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To read more, 
scan the QR code.

MARKETING TIPS
Carrots are a versatile 

vegetable, which creates 

plenty of promotional 

opportunities. Aim 

promotions at both adults 

and children to capture taste 

buds across the spectrum. 

Cross-merchandise organic 

carrots with organic salad 

mixes and dressings as well 

as organic vegetable 

dips. Offer a variety 

of organic carrot 

options 

from baby carrots to coins 

to sticks to meet every 

shopper’s needs.

DOS AND DON’TS
✔ DO: Include carrots in 

organic fresh-cut medleys 

aimed at convenience-minded 

consumers.

✘ DON’T: Don’t limit yourself 

to just one type of carrot cut. 

Experiment to find which one 

sells best to your consumers.

Organic

pmg organic 2021  Carrots
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Display bagged baby carrots upright in a refrigerated case with 

other bagged organic options.

Display bagged baby carrots upright in a refrigerated case with

other bagged organic options.

1

Dynamic Display

P
h
o

to
: F

a
rm

 J
o

u
rn

a
l

Cal-Organic Farms, a division of Grimmway 

Farms
> Bakersfield, CA

PO Box 81498 (93380)
Cal-Organic Farms is the largest organic 
vegetable producer in the United States. 
Supplying more than 65 year-round and 
seasonal varieties, we are proud to grow 100% 
of our produce in the USA. 

Tel 661-845-3758
FAX 661-845-1450
www.grimmway.com
Eric Proffi tt, Executive VP of Sales & Marketing 
Bob Borda, VP of Organic Sales
Mike Anspach, VP of Sales
Lisa McNeece, VP of Foodservice & Industrial Sales 
Mike Davis, VP of International Sales & Business 
Development
Carl Williams, Director of Organic Sales
Jen Verdelli Hurter, Director of Sales
Mark Filauri, Director of Sales
Sherry Kirsch, Fresh Sales Team Manager
Gina Erb, Technical Sales Manager
Grower | Shipper | Fresh Cut Processor | Exporter
Organic Commodities Featured:
Broccoli, Carrots, Greens, Herbs, Lettuce, Onions,
Potatoes
PMG PIN #110094

Lakeside Organic Gardens LLC

> Watsonville, CA

25 Sakata Ln (95076)
Lakeside Organic Gardens is the largest family 
owned and operated solely organic vegetable 
grower/shipper in the USA. We produce 
over 45 vegetables, all 100% organically 
grown in California. Quality, environmental 
sustainability and commitment are at the 
core of our operation. We farm the soil 
and the soil grows the crops. 
www.lakesideorganic.com.

Tel 831-761-8797
FAX 831-728-1104
Brian Peixoto, Sales Manager
Tel 831-761-8797
brian@lakesideorganic.com
Fernando Marquez, Sales Executive
Tel 831-761-8797
nando@lakesideorganic.com
Hugo Raygoza, Sr. Sales Executive
Tel 831-761-8797
hugo@lakesideorganic.com
Sarah Shepherd, Sales Executive
Tel 831-761-8797
sarah@lakesideorganic.com
Eric Kenner, Sales Executive
Tel 831-761-8797
kenner@lakesideorganic.com 
Louis Perez, Sales Executive
Tel 831-761-8797
louis@lakesideorganic.com 

Carrot Listings Premium Organic Suppliers

Randy Craney, Local Route Sales
Tel 831-761-8797 
randy@lakesideorganic.com
Marliese McWherter, Marketing Manager
Tel 831-722-6266 Ext 113
marliese@lakesideorganic.com
Grower | Shipper
Organic Commodities Featured:
Beets, Broccoli, Brussels Sprouts, Cabbage, Carrots, 
Caulifl ower, Celery, Greens, Herbs, Lettuce, Spinach
PMG PIN#158024

Nor-Cal Produce
> West Sacramento, CA
2995 Oates Street (95691)

Moving fresh produce – local and global, organic 
and conventional, from source to market, with 
expertise and integrity. We’re building better 
to help you succeed in your community. Better 
Food. Better Future.

Tel 916-373-0830
FAX 916-436-5566
Tel 916-373-0830
FAX 916-436-5566
TJ Crouch, Director Regional Produce
Tel 800-899-5944 
tcrouch@unfi .com
Todd Achondo, Mgr. Business Development
Tel 916-373-0830 
tachondo@unfi .com
Debra Cederlof, Mgr. Floral 
Tel 916-373-0830 
dcederlof@unfi .com

HANDLING
> Temperature: 33 to 35°F, 0.6 

to 1.7°C

> Relative humidity: 98-100%

> Mist: lightly

> Typical shelf life: 28 to 180 

days

> Ethylene-sensitive. Do 

not store or transport with 

ethylene-producing products, 

which can give carrots a 

bitter flavor.

> Odor-sensitive. Carrots will 

absorb odors from apples and 

pears.
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